TASTING NOTES
SOMMELIER SELECTION
Our resident Sommelier, Matt Dunne, has singled out six of the most gluggable
heroes normally snapped up by sommeliers in Australia's leading restaurants. See
what he has to say about what flavours to expect from these top drops.

Tar & Roses Prosecco, Central Victoria VIC
Think green apple, nashi pear and musk. Palate builds with intensity
with a citrus core and juicy acidity. Yum!
Vinemind Riesling, Clare Valley SA
Thirst-quencher, highly textured and juicy yet dry & zesty. From old vines in Watervale,
citrus focused with a mineral zing!
Snake & Herring Love Triangle Gris, Great Southern WA
Skin contact, time on lees, barrel fermented, textured little
number - blend of 3 whites, fun drinking
Burton McMahon George's Pinot Noir, Yarra Valley VIC
Rose petals, red plum, milk chocolate and cherry. Plenty of pinosity on the palate,
synergy between delicate tannins and lush fruit.
Nick Spencer Medium Dry Red, Gundagai NSW
Inspired by the Australian ‘Clarets’ of the 50’s 60’s and 70’s. Pays homage to the
Classic Australian Red Blend, Shiraz and Cabernet.
La Linea Mencia, Adelaide Hills SA
Aussie version of the NW spanish grape, light to medium bodied,
red cherries, garden spices, gentle tannins.
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VI NE MI ND

SUB REGION: WHITE HUTT | 16 YEAR OLD VINES | HEAVY
LOAM AND RED TERRA ROSSA SOILS | 500m ABOVE SEA
LEVEL | HAND PICKED | WHOLE BUNCH PRESSED | COOL
FERMENT (SELECTED YEAST) | AGED IN CONCRETE FOR
8 MONTHS |
11.0 % ALC
A BANG FOR BUCK WINE TYPICALLY. NOT MISSING THAT MANTLE
THIS YEAR EITHER. CRISP AND CLEAN, RACY STYLE, ALL TART
CITRUS AND ZESTY GREEN APPLE SCENTS AND FLAVOURS,
THOUGH THOSE FLAVOURS ARE JUST EVER SO WATERY, BUT
THAT’S SORTED OUT IN THE FINISH. DART-SHAPED THRUST OF
TEXTURE, GOOD LENGTH, TALC-LIKE POWDERY DRY FINISH.
IT MAKES FOR A VERY EASY, VERY NICE EXPRESSION OF CLASSIC
RIESLING OF CLARE.
91 POINTS - MIKE BENNIE, THE WINEFRONT.

2019 ‘Bizarre Love Triangle’ Frankland River Pinot Gris
Gewurztraminer Riesling

Varieties: 41% Pinot Gris, 40% Gewurztraminer, 19% Riesling
Region: Single Vineyard, Frankland River, Great Southern
The Bizarre Love Triangle is an idea, a blend based on the Gentil
aromatic blends of Alsace in France, where it is allowed to blend
only Riesling, Pinot Gris and Gewurztraminer. These are aromatic
spicy delicious wines with slippery and slatey textures, great
chilled for warm weather and approachable as young wines.
We have sourced our components from the Frankland River region in
the Great Southern, the more northern aspect and continentality
being perfect for these Alsatian varieties. Pinot Gris has a great
texture with pearskin and slate fruit flavours. The Gewurztraminer
is more aromatic, showing spice and florals with a talc texture.
Riesling hold the components together with a fine thread of citrus
and acidity.
All components were pressed individually and pressings fractions
separated. We barrel fermented all pressings fractions as well as
the Pinot Gris free run in old 500L puncheons to add texture and
volume. The free run components were fermented in tank. After 5
months on lees in both tank and barrel, the various components
were reassembled, given a good talking too and sent on their way
to bottle.

The 2019 growing
compromising many
as many others in
maintained fruit
however saved the

season was cool and wet with frost severely
crop levels in the Frankland sub region as well
the Southwest of WA. Summer remained cool which
lift and natural acidity. The low crop levels
vintage and added extra fruit concentration.

The 2019 BLT is a product of the vintage. Notes of pearskin, nashi,
spice and floral aromatics with mineral and oyster shell
complexity. Bright tight and fresh on the palate showing creamy

almondine weight as well as beurre bosc pear and a tight lingering
lime juice acidity. Perfect as a breakfast wine with dim sum.

TA S TING NOTE
NV PROSECCO
GR APES
Glera

DISTRIC T OF ORIGIN OF GR APES
King Valley

V I N I F I C AT I O N
The grapes were machine harvested, crushed and pressed through an air bag press in
the protective presence of SO2. Cold tank fermentation was undertaken at between
10 to 12 degrees celcius.
Pressings and free run were fermented separately but combined post fermentation,
after which the wines were stabilised and blended. The base wine was then sent for
secondary fermentation which was undertaken in Charmat (pressurised) tanks. Yeast,
nutrients and sucrose were added.
The secondary fermentation took approximately seven days, until the desired
dissolved CO2 level was achieved. Prior to bottling, further sucrose adjustments were
made. All adjustments at this stage were made under pressure. The wine was then
ready for bottling.

OA K M AT U R AT I O N
No oak maturation.

A N A LY S I S
Alcohol 11.2%
pH 3.35
Acid 5.97g/L
Sugar 10.9gm/L

CO LO U R
Pale straw with light fine bubbles.

NOSE
A lifted bouquet of green apples, grapefruit with hints of pear and spring flowers.

PA L AT E
A spritzy yet soft palate of light green apple and citrus mousse, refreshing with a crisp
acid finish.

F O O D M ATC H
Prosciutto wrapped fresh melon.
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2017 George’s Pinot Noir RRP $40
Picked: 3rd & 15th March 2017 | baumè: 13.0 | pH:3.35 |TA:6.1
Alc: 13.6% | pH: 3.48 | TA: 5.8g/L | Bottled 26/02/2018 | 300 dozen made
The Georges Vineyard is situated in Seville East, approximately 180 meters in altitude, featuring grey soils
on a north facing slop. Clones 777 & 114/115. These cooler sub regions of the Yarra Valley are perfect for
making lifted and delicate Pinot Noirs.

Rose red with a slight pink hue. The wine is beautifully perfumed, with lifted sweet spice and whole bunch
characters. The two Clones add interesting layers to this wine. The 777 has the perfume, spice and
savouriness, while the 114 & 115 adds the sweetness and tannin. Complex and layered, showing earthy
and savoury characters, which mark the contribution made by the whole bunches used during
fermentation. The wine is more delicate then the Syme but has more secondary flavours of sour cherries,
black olive and spice. There is a lovely lightness, where the wine dances across the palate and finishes
fresh and lifted. The tannins sit more in the background, just enough to add texture and structure and
keep the wine composed. This is an elegant and complex wine that will reward a few years in bottle. Drink
2019‐2025.

NICK SPENCER wines
2018 Gundagai Dry red
VINEYARD
The Shiraz, Touriga and Tempranillo are grown on
the Book Book vineyard and the Cabernet Sauvignon
is grown on the Tumblong Vineyard.
The Book Book vineyard is located on the western
side of the Hume highway just south of Tarcutta.
The vines are almost 20 years old and are grown
in typically red volcanic soil high in oxidised ironstone.
The Tumblong vineyard is located just south of Gundagai town perched above the Murrumbidgee river.
The vines were planted in the early 90s and are
also grown on deep oxidised iron stone granite soils
WINEMAKING
All fruit was 100% de-stemmed and fermented separately.
The Shiraz was matured in 500 litre puncheons
The Tempranillo matured in stainless Steel
The Touriga and Cabernet matured in old French
oak Puncheons.
Shiraz - 60%
cabernet sauvignon - 28%
Touriga - 6.5%
tempranillo - 5.5%
The wine was blended together in December and
bottled in early February.
VINTAGE
2018 WAS A SUPERB VINTAGE CHARACTERISED BY HEALTHY
SPRING RAINFALL AND PERFECT EVEN but warm RIPENING
CONDITIONS THROUGH TO AUTUMN.

Mencia  2017  Adelaide Hills
Mencia? ¿Qué?
Mencia is a red grape with its home in north-western Spain, in the regions of
Bierzo, Ribeira Sacra and Valdeorras.
Here it has traditionally been made into light, relatively fragrant red for early
consumption. In recent years, more concentrated and complex wines have
resulted from some winemakers’ new interpretation of the variety.

Our site
Our Mencia is the only block in the Hills, as far as we know. It’s on one of the
most scenic sections of the beautiful Revenir vineyard at Lenswood: clay loam
running across the crest of a hill at approximately 500 m above sea level, with
great views (and exposure to ‘weather’…) to the south-west. The soil is shallow,
which ensures moderate vigour vines. Mencia likes it here: it grows with
attractive bright green foliage, and has demonstrated a capacity to develop large
bunches of evenly-coloured, medium-large round berries.
Our first crop was a few hundred kilos in 2015; in 2016 and 2017 we thinned
those large bunches twice to ensure that we harvested a few tonnes of terrific
fruit, in perfect condition. And from that we made a few hundred cases of wine.

Our second red… the task at hand…
The first set us a serious task this year, as at the 2016 Adelaide Hills Wine Show it
won the trophy for the über romantically-named “Best Red Wine in classes other
than Classes 9, 10, 11, and 12” (in other words: the best red wine that wasn’t
made from Pinot noir, Shiraz, or Cabernet sauvignon, or wasn’t a ‘Bordeaux
blend’). Were we excited? You bet! What a way to start our Mencia journey!
We chose, of course, to follow in our own footsteps in 2017. We picked at a
whisker under 13 baumé, did a subtle saigneé in the fermenter (don’t know
what that is? Email peter@lalinea.com.au), pressed after just over a week on
skins, and put some to barrel while keeping some in tank; before blending and
early bottling in August 2017.
Is the ’17 as good as that trophy-winning 2016? That’s a question we will let
others answer (they did: it was pipped for the trophy but won Gold at the ’17
show), but it’s certainly very consistent in style, with the same drop-dead
beautiful crimson colour, and emphasis on fresh, bright fruit (hints of white
pepper, red cherries and red flowers…); carried on a medium-weighted frame
which is taut, with lovely gravelly but gentle tannins. Onward and upward!
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